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McDonald’s is rolling out a cleaner Chicken McNuggets

-

Believe it or not, a single Chicken McNugget from McDonald’s contains 32
ingredients and they’re not all chicken: sodium aluminum phosphate,
monocalcium phosphate, calcium lactate...the list goes on.

This is changing.

The fast-food chain last March began testing a new McNugget with no artificial
flavors, colors or preservatives in 140 of its restaurants in Oregon and
Southwest Washington. The company told Crain’s it hopes to expand the new
McNuggets nationwide before the 2016 summer Olympics in Rio de Janeiro in
August.
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http://www.mcdonalds.com/us/en/food/product_nutrition.chickenfish.483.chicken-mcnuggets-4-piece.html
http://www.chicagobusiness.com/article/20160427/NEWS07/160429854/mcdonalds-plans-to-launch-cleaner-chicken-mcnuggets?utm_campaign=SocialFlow&utm_source=Twitter&utm_medium=Social
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